Worksheet_ Lesson 6_ Group 1

TOPIC: Professions of the Food Industry and their Characteristics
Tasks for students: group information from the text according to the given plan, present it and compare with the answers of other groups that had similar texts.

Plan for students’ presentations 
	Profession 
	

	1 Subject  
	

	2 Aims 
	

	3 Aids 
	

	4 Conditions
	

	5 Mobility
	

	6 Nature of communication
	

	7 Responsibilities
	

	8 Specifics of the profession
	

	9 Typical difficulties
	

	10 Minimum education
	


	Profession 
	Food and beverage technologist 

	Level of professional qualification
	5 

	Description of employment 
	Food and beverage technologist is familiar with the animal, plant and other origin food production technological processes and technology development issues, their production economy. Technologist has the knowledge of equipment used in technological process and the energy resources necessary for operating it.  Technologist is familiar with quality management principles and their implementation in companies, ensuring   safe food production. Food and beverage technologist leads, plans and organizes food production, its quality control during all stages of the production process, ensures coordinate actions of employees, organizes and promotes new product development and introduction into production, is responsible for food production safety and fire prevention regulations, oversees the compliance with the laws of LR and other normative acts and their enforcement in food production.   


	Tasks and responsibilities 
Responsibilities  
	Tasks  

	1. Work organization of food production structural unit.   


	1.1. To know the tasks of the structural unit in the overall production structure; 

1.2. To analyse the technological and economical indicators of the structural unit and contribute to their improvement; 

1.3. To give specific tasks to the staff; 

1.4. To control the execution of the tasks assigned; 

1.5. To coordinate the work of inter-related production divisions. 



	2. The provision and management of food production process. 


	2.1. To keep track of quality compliance of raw materials and consumables in food production processes; 

2.2. To follow the technological processes and its harmonization during all steps of technological process; 

2.3. To control and keep track of produce, intermediate products, raw materials and consumables; 

2.4. To supervise and check the quality of produced food, its compliance with normative-technical documentation; 

2.5. To know the quality management systems and ensure their effective operation, appropriate monitoring and control; 

2.6. To keep track of and ensure the compliance with sanitary - hygienic, fire safety and labour protection rules; 
2.7. To promote the modernization of management and control of technological processes; 

2.8. To ensure the realization of the core principles of environmental protection.

	3. Development and implementation of food product development policy. 


	3.1. To be informed about partners and their rules regarding food production processes; 

3.2. To gather and analyse information about new products, technologies and technological equipment; 

3.3. To participate in conclusion of contracts about purchasing raw materials and consumables or realization f products; 

3.4. Ability to use technical means of communication – faxes, computers, etc.  

3.5. To take part in the training of personnel; 

3.6. To create good relationships with staff and society; 



	4. Personnel management. 


	4.1. To evaluate the  appropriateness of an employee for a specific task; 


Specific factors that characterizes the working environment: 
• Physical –
Steam, hot and cod water. Noise, vibrations, moisture, high or low temperature and pressure in the industrial equipment. Ventilation and air conditioning, lightning, ionizing and non-ionizing radiation. 

• Biological – 
1) Possible development of desirable and undesirable microorganisms in food production processes; 

2) Animal welfare conditions and behaviour; 

3) Biological and chemical contaminators of the surrounding environment. 
• Chemical – 

Carbon dioxide. Detergents and disinfectants. Food supplements. Combustible and explosive materials. 

• Organizational – 

Physical and mental pressure, work in shifts, organizational factors. 

Financially responsible; work individually or in groups leading less qualified employees. 

Communication in international level; working in joint ventures of different countries. 
• Safety – 
Workplace organization, machinery and equipment, lifting and transport equipment, manual tools, electrical installation, pressure equipment. 
Special demands: - none. 

	Skills 

General skills in the field 
	Specific skills in the profession 
	General skills/ abilities 

	• Knowledge and understanding of LR legislation regarding food production and working in compliance with it.  

• Gathering and analysis of production related information, taking strategic and operational decisions; 

• Evaluation and analysis of technological and economic processes of production; 

• Development and knowledge about technological schemes, equipment layout plans and drawings; 

• Knowledge about equipment structure and fundamental working principles; 

• Knowledge about and adjustment of technological processes; 

• Working in compliance with  environmental protection law, understanding the interaction between environment and food production; 
• Creating a safe working environment and compliance with fire safety regulations; 

• Personnel management; 

• Knowledge of the state language at the highest level. 


	• Managing the food production processes; rational use and processing of joint products. 

• Organizing and control of economic activity of the enterprise; 

• Assessment and planning of company’s work; 

• Knowledge of foreign languages: fluent conversational English and Russian; 

• Development of normative documentation (technological instructions, quality manuals, technical regulations, recipes, etc.) according to the specifics of the enterprise; 

• Development and implementation of quality management and self-monitoring systems; 

• Control of the flow of material and financial resources in the enterprise; 

• Development of hygiene requirements in the production process. Knowledge about good production practices; 

• Labelling of food products (knowledge about EAN). 

• Rational use of energy resources. 

• Analysis of factors causing inadequacy of production and taking preventive measures in order to avoid it. 

	• Communication skills with other employees and partners; 

• Understanding of the working style of the group, ability to lead and work with staff; 

• Planning, organization, setting priorities and tasks; 

• Responsibility for one’s own work and decisions; 

• Loyalty towards the company; 

• Own professional development and facilitation of employees’ growth; 

• Following the principles of professional ethics. 




	Name of the issued document proving education
	Level of professional qualification
	Names of programmes where students can get such education

	A diploma of  higher professional education and a professional qualification 
	5
	Second level professional higher education 

	A professional Bachelor’s degree and a professional qualification
	5
	Professional Bachelor’s  study programme 

	A professional Master’s degree and a professional qualification
	5
	Professional Master’s  study programme


